
- The Family Friendly Menu 2023/24 -
The family friendly menu includes 2 courses

You can choose to have starter + main or main + dessert
(It is possible to upgrade to 3-courses when choosing your family-friendly package.

Please contact KGCuisineChatel at kgcuisinechatel@gmail.com for details)

A typical week runs Saturday to Saturday. Your chefs evenings o� will be Monday & Thursday unless
agreed otherwise.

MENU 1

STARTER
Greek style Salad (feta, cucumber, tomato, onion, olives)

MAIN
Beef Koftas served with couscous, chopped salad & yoghurt dressing

OR

(Option V/Vg) Chickpea Koftas served with couscous, chopped salad & yoghurt dressing

DESSERT
Honey & Orange Cake
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MENU 2

STARTER
Vegetable Fritters served with raita dip

MAIN
Butter Chicken Curry served with basmati rice & naan bread

OR

(Option V/Vg) Tofu Butter Curry served with basmati rice & naan bread

DESSERT
Sticky To�ee Pudding served with ice-cream & to�ee sauce

MENU 3

STARTER
Carrot & Courgette Soup served with bread & butter

MAIN
Traditional Savoyarde Tartiflette served with charcuterie, Pickles & Salad

OR

(Option V/Vg) Mushroom & Onion Tartiflette served with Pickles & Salad

DESSERT
Apple & Berry Crumble served with ice-cream



MENU 4

STARTER
‘Croquetas de Jamón’ (traditional spanish ham croquettes)

MAIN
Pulled Pork Burrito Bowl served with rice, salsa, guacamole, salad & tortilla chips

OR

(Option V/Vg)
Mixed Bean Burrito Bowl served with rice, salsa, guacamole, salad & tortilla chips

DESSERT
Citrus Cheesecake served with fruit coulis

MENU 5

STARTER
Tomato & Pesto Tartlet with balsamic drizzle

MAIN
Creamy Salmon Linguine served with pan fried green vegetables
OR
(Option V/Vg) Baked Feta Linguine served with pan fried green vegetables

DESSERT
Warm Chocolate Brownie served with chocolate sauce & ice-cream




